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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS PER- 
TAINING TO PUBLIC HEALTH. 



SAN JOSE, CAL. 

Meat — Inspection and Sale. Slaughterhouses — Sanitary Regulation. (Ord. May 

23, 1916.) 

Section 1. It shall be unlawful for any person, firm, or corporation in tho city of 
San Jose to sell, have, keep, or expase for sale for human consurrption, or to have in 
possession, the flesh of any cattle, calf, sheep, lamb, swine, or goat, unless the same 
shall have been slaughtered under the supervision of a United States Government 
inspector or under tho supervision of an inspector of the city of San Jose in ac- 
cordance with the provisions of this ordinance, or under the supervision of an 
inspector of any other municipal corporation in accordance with standards approved 
by tho board of health of the city of San Jose, and unless the same bears on each primal 
part thereof the official stamp or mark of one of said officers, placed thereon by him, 
showing that he has inspected and passe:! the same as fit for food. 

Sec. 2. Any person, firm, or corporation operating or intending to operate a slaugh- 
terhouse, or slaughtering or intending to slaughter any of the above animals, any part 
or parts of which are to be sold, held, kept, or exposed for sale, used or supplied for use 
either directly for human consumption or for manufacture into any meat iood product 
for human consumption, in the city of San Jose, shall slaughter only at a place or at 
places approved by the board of health and for which a permit has been issued, and 
under official inspection as provided by this ordinance. To obtain such approval and 
inspection he shall make written application therefor to the board of health of said city. 
Such application shall contain the name of the proprietor and the location of the 
slaughterhouse, and an agreement that if a permit is issued and inspection given 
adequate facilities for conducting inspection will be provided and all regulations and 
orders of the board of health will be observed. 

Upon receipt of such application the board of health shall cause such slaughterhouse 
to be inspected, and if found to conform to, or if thereafter made to conform to, the 
provisions of this ordinance as to the construction and equipment, and to the require- 
ments for sanitation and the necessary facilities for inspection specified by the board 
of health, a permit shall be issued authorizing slaughtering at such place under official 
inspection. The permit shall show the namo of the proprietor, the location of tho 
establishment and its official number, and shall bear upon its face in largo letters: 
"Revocable for cause." 

Sec. 3. Slaughterhouses shall conform to the following: The floor or floors and the 
side walls to a height of not less than 1 foot above the finished floor shall be cement, 
stone, or similar material, constructed and maintained sufficiently tight to prevent the 
surroundings under or about the same becoming contaminated by filth or offensive 
matter; floors shall be constructed on an incline in such a manner as to provide ade- 
quate drainage therefrom. Side walls, above the cement or similar material, and to a 
height of not less than 5 feet above the finished floor, shall be sheeted with galvanized 
iron of a grade known as No. 20 gauge, which shall be cemented, soldered, or other- 
wise filled so as to be water-tight. All parts of slaughtering establishments, including 
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a slauf hterhouse, storage rooms for meats, stables or corrals used for live stock, shall be 
kept in a clean, sanitary condition. The blood and offal shall be handled and dis- 
posed of in such a manner as to prevent decayed or offensive effluvia emanating there- 
from, and no cesspool containing such material shall be allowed to form within 100 feet 
of a slaughtering floor or a cooling room. Each slaughterhouse shall be provided with 
a cooling room apart from the killing room, and shall be separated from the killing 
room by a tight partition in the side next or nearest to the killing room; it shall be 
thoroughly ventilated and well screened so as to exclude flies and other insects. All 
slaughtering implements shall be cleaned and disinfected immediately after a day oi 
slaughtering or being used on an animal that has been condemned by the inspector. 

Sec. 4. The city of San Jose will inspect and mark meats only at establishments 
holding a valid permit to operate. 

Whenever inspection at slaughtering must be had under this ordinance, the person 
requiring it shall give notice to the meat inspector of said city, at least 21 hours before 
such slaughtering is to take place. Should it happen that an inspector of said city 
can not attend at the time set and no other time can be agreed on, the person slaugh- 
tering may, by special permit, proceed without the presence of the inspector, pro- 
vided that the liver, lungs, heart, and head of the slaughtered animal are left intact in 
the animal until the inspector has examined and passed upon it. 

The person in charge shall inform the inspector at the close of each day at what 
time on the following day slaughtering will be commenced, and if no slaughtering is 
to be done on the following clay, then he shall notify the inspector at what time on 
any succeeding day of the work slaughtering will be commenced. 

The days, or parts of days, during which slaughtering may be done, shall be fixed 
by agreement between the holder of a permit and the inspector, and in case agreement 
can not be had, the inspector shall fix the time at which such slaughtering shall be 
done. 

No slaughtering shall be done or inspection made on any Sunday, unless a special 
permit in writing is granted therefor by the health department. 

Sec. 5. Inspectors shall indelibly mark, stamp, or brand all meat or meat products 
inspected and passed as fit for human consumption. Such mark shall contain the 

following: "San Jose Board of Health, inspected and passed. Permit No ." 

or such other legend as may be adopted by the board of health, and shall be placed 
upon each primal part or cut of a dressed carcass, known in the trade as sides, 
quarters, hams, bellies, etc., and tongues, livers, and tails before they have been cut 
shredded, or otherwise subdivided. 

Sec. 6. It shall be unlawful for any person, firm, or corporation, except a meat 
inspector, to have in possession, keep, or use any mark, stamp, or brand provided or 
used for marking, stamping, or branding any article herein required to be marked, 
stamped, or branded. It shall be unlawful for any person, firm, or corporation to 
have in possession, keep, make, or use any mark, stamp, or brand having thereon a 
device of words similar in character or import to the marks, stamps, or brands provided 
or used for marking, stamping, or branding such articles. 

Sec. 7. Carcasses, or parts thereof, not passed shall be marked and destroyed in 
such maimer as the board of health shall prescribe. 

Sec. 8. Fees for inspection shall be paid as follows: The inspector shall keep a 
record of all animals slaughtered or inspected each day and file with the city treasurer 
on the first of each month, the total number of each kind of animals slaughtered and 
inspected for each person during the preceding month. The fees payable for such 
inspection and service shall be at the following rate, to wit: 

For each beef slaughtered and inspected, the sum of 25 ce,nts. 

For each hog, calf, or veal, the sum of 12 cents. 

For each sheep, lamb, or goat, the sum of 3 cents, 
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Such fees shall be paid to the city treasurer on or before the 15th of each month 
next following the inspection in accordance with the statement of the inspector. If 
the fees are not paid on or before the 15th of such month, inspection shall not be 
furnished to the person in default until the whole amount due has been paid. 

Sec. 9. A meat inspector and such number of assistant inspectors as it shall be deemed 
necessary shall be elected by the board of health of said city. Inspectors shall hold 
office at the pleasure of the board and shall be subject to its orders ard supervision. 

Sec. 10. Every person, firm, or corporation violating any of the provisions of this 
ordinance, and every inspector who shall pass or stamp as fit for human consumption 
meats unfit for human consumption, shall be deemed guilty of a misdemeanor, and 
upon conviction thereof shall be punished by a fine of not less than $10 or more than 
$100, or by imprisonment in the city jail for a period of not less than 5 days nor more 
than 30 days. 

TACOMA, WASH. 

Dairy Products — Sale and Inspection — Registration of Dairies. (Ord. 6392, July 5, 

1916.) 

Section 1. That section 5 of ordinance No. 4828, 1 passed January 12, 1912, and 
entitled: 

"An ordinance regulating the sale of milk, cream, ard certain other dairy prrducte 
in the city of Tacoma, providing a penalty for the violation hereof ard repealing all 
ordinances ard parts of ordinances in conflict herewith," as amended by ordinance 
No. 5608, be, and the same is hereby, amended to read as follows: 

Sec. 5. It shall be unlawful for any person, firm, or corporation to sell or deliver, 
offer or expose for sale, or have possession of with intent to sell or deliver in the city 
of Tacoma any dairy prcducts without a permit so to do duly issued by the health 
officer or department as hereinafter provide d. 

All dairy products sold or offered for sale in the city of Tacoma shall first be con- 
vey<d to the central station or stations, to be known as the "City of Tacoma Central 
Dairy Station," which station or stations shall be located at some convenient place 
or places in the city and shall be maintained for the purpose of inspection, examina- 
tion, and registration of dairy products by the health dapartment of the city. 

All dairymen or producers of dairy products shall make application in writing for 
inspection and registration, either in their own name or in the name of their duly 
authorized agent, prior to delivery of any such dairy products to customers. The 
application shall be made upon blanks provided by the city health officer and shall 
be verified by affidavit of the applicant. The application shall state the name of the 
applicant, and if made by a duly authorized agent shall state his own as well as the 
name of his principal, the location of his place or places of business, the number of 
cows, if any, owned or controlled, the location of any dairies owned or controlled or 
from which the applicant proposes to obtain or sell dairy products, the number and 
description of all wagons or other vehicles to be used by the applicant in his business; 
and for convenience and certainty in the matter of registration and certification, all 
animals, buildings, pastures, and dairy apparatus under one common ownership or 
control for the production in one place»or vicinity of dairy products shall be known 
as a "dairy unit," ^nd if a producer owns, operates, or controls more than one "dairy 
unit," such producer shall register or cause to be registered through a duly authorized 
agent each of said "dairy iraits" so owned, operated, or controlled, and each dairy 
unit shall have a separate registration number. Thereafter each dairy unit shall be 
known to the department by such registration number. 
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